fa;m ‘and prmes
v, 16,000 haddock, 1000 cod
tins Enos, 1700 caﬂ
42,000 haddock,

5000 lemon sole.
avi 1a.oon haddqch, 600 cod.

Sch. Rebecca, 28,000 haddock 14, 0&0
od, 8000 cusk.
Hch Helen B.
3000 cod, 1500 pollock. ‘
Sch Nettie Franklin, 14,000 haddock,
000 cod, 4000 pollock.

ch. Emily Sears, 14,000 cod.
addock, $2 to $4 per cwt.; ;
d, $8; market cod, $2 to $2.50; hake,
to $1.50; pollock, 75 cts. to $1.25.

lm:thern netters and
New York wires that 16 crafts are
there, several with some fine fares ot
¢ fresh mackerel.

Phe fares in detail are as follows:
ch. Albert Brown, 50 fresh mack-

3 lért, 200 fresh mackerel
Sch’ Annie Mack 460 fresh macker-

. Bch. Lucy B Windsor, 450

“l"txomnl . Condon,

ch On Time, 360 tresh ‘mackerel.
. W H C}ements,

b erna and Eather, 400

‘h. TLilllan, 2000 fresh mackerel
Blanche F. Irving, 2000 fresh

1700 fresh mackerel.
sale paid 28 cents apiece for
frgsh mackere! this forenoon.

Newport this morning, one net-j
ival wag reported, sch. Mildred |
600 large fresh mackerel.
ogfish filled all the weirs at Prov-|
: a TPuesday night, and this fact
many to believe that mackerel
chooling not very far away, as
ogfish stick close to the mack-
The dogfish apparently
and whiting

all tbe herring
'y from the vicinity of Province-
n traps, for with the exception of
a few herring eaught in ‘Herring Cove |
‘none of the bait fish were taken there |
yaqtarﬁay morning.

The schooner Barbara, fishing off
N Man’s Land Tuesday night, ran
into a big school of good-sized fish,
‘and in one set of the seines captured
#09 mackerel in count.
nded in New Bedford, were packed‘
and shipped to I

Portland Fishing Notes.

o Atter taking on bait,
Claudxa, a handlige

the schooner
from Gloucester,

'ter taking out $1000 wo

jooner Geome II Lubee came to
jand Tuesday to
nee to spend some
ile she grounded out a
caulk some-of her seams.
Tho schooner Fanni
from Chebeague
ke ready for aword
il probably start out
of next week.

give her ('rew a
t Lnng Wharf

e Hayden came
Wednesday to

the latter part

Big Halibut Fishing.
. The gasoline seb. Idaho arri
tcw days ago at Seattle with

aska mxde hs the
+h for the four
209,000 pounds.
is owned and com-
; Thomas P. Quinn, a &
sman at the Rich-
Halifax, N. 8, ¥

Enurth voyage. to Al
‘i!daho, her w
“trips amounting
This schooner

‘Martin Qulnn. wato
' mond Sugar Rggnery

 Vessels Saihd.

lice M. Guthrie, haddocking.
Yarkee. haddocking.

% _ Shore mackerel

A Hlstory of thﬂe Fishes
Ocean to the Table. oo o

1O

When you purchase a box o*f nr‘—j:
dines, or when you open it and dwouh
its savory contents, do you ever think
how ‘'many hands it passed through be:
fore it reached yours? “The little sil= |
very fishes have been’ ﬂl‘!nocfad to a’
long series of operations by the fisher-
men who extricated them from the
meshes of their nets, the women: w‘ho’
cleaned them, cooked them and
mersed them in a bath of oil, the tm-
smiths ‘who sealed the boxes, and a
supplementary host of packers, car-| T
riers and wholesale and retail deal»
ers.

£

| deep,

In Britta.ny, sardines are ca
with a long vertical npet, from 1000 |
to 1300 feet long and 26 to 33 feet
which is supported by corks
fastened to its upper border, and is
attached to the stern of the boat
by a cord several yards long. As the_
‘boat moves slowly against the cur-
rent the sardines are lured to the net
by salted cod thrown on the water,
The net is made of thread so fine that
it is dlmost invisible and the meshes
arc of such dimensions that the sar-
dines thrust their heads through them
and are caught by the gills. A net |
raised after a few minutes’ trawling

sometimes yields several thousand”
sardines.

This simple and time-honored devieek

When the fishing boats arrive at|™
their homeé port the sardines are tak-
en to the factory, where they are be-
headed, dressed and thrown into vats
of brine in which they remain from 15
to 45 minutes ,according to their size.
On' their removal from the brine they
are laid on grids, which in fine weath-
er are carried to an open drying yard,
and in bad weather are placed in racks
mounted on carriages, Wwhich are
placed in chambers traversed by
current of hot air.
| When the sardines are dry the gri
are taken to the,kitchen, where the
are plunged into huge vessels of boil=
ing oil. This operation is watched by
women, who take care to remove thel
sardines before their flesh h&s h’een'
‘heated to excess.

After the sardines ,have cooieﬂ th@'
are deprived of their tails and packed
in tin boxes by women seated at long
tables. The boxes are t:lguad as
wholes, ihalves and ‘quarters, -
quarter box contains eight or
dines, and is the most familiar size
Sometimes pimento, sliced lemons am!
pickles and other condiments are !mﬁ;
in the bottom of the box,

The filled boxes are placed on large
trays and carried to the oiling-room,
where the voids are quickly filled with

while with the other she brings each
box in turn under a stream of oil

The boxes are sealed either by sold=
ering or by folding and pinching the |
‘edges. ‘In the former case the solder-
ing iron is icontinuously Gieated by

of the box, which is clamped to a
turn table. A single blower furnishes
the air blast for 50 or 60 flames, “tend-
léd by as many men. In the newer |
fa&tﬂrles soldering has been replaced [

6pemtion of folding ‘and ‘ylnchm&
which is performed by ecial ‘
chines so perfectly that the lid 18’

“but its employment on the Breton

| | oil flowing from a row of taps, which|
' | the operator controls with one hand, |

Lhs »eiéix competitiat;,
i “Sxmin and ‘Portug:

blow-pipe as it passes along the edge Ta

demands of ﬂshermen. tinsmiths and|
| packers.—Jacques Boyer in the Scien- ;
| tific American.

the more rapid and more hysian-icr

metically joined to the box.

a high temperature in autoclav
are then rolled in sawdust to r {
0il and other impu ’ties fmm heir|

a.nd

 exterior. 5 ;
A curious and i
biélogy of the sa.rd}n
ness with which thes
pear in great numbe U
quently vanishy pmha!biy in conse-
quence of changes in oceanic condi-
tions. According to M. Charles Rabot,
sardines appear in dense schools wher-
ever they find the most favorable de-
grees of temperature and salinity,
and disappear as soon as the water
has been replaced by a current of
different character. Unfortunately we
khow nothing of the physical condi-
tions which the ‘sardine seeks, or of
the movement of various strata of
water along the coast. We do not
know whether the sardine prefers]
warm or cool water, very sdlt or mod-
erately salt water, nor do we know
the temperature and salinity of the
sea at different seasons, deptha aml
distances from land |

e

.._._~.

On ﬂ'lo Ra;lways.
Sc¢h. Rose Standish 'is on Rocky
Neck railways.
Sch. Frances S: Grueby is on Burn-
ham Brothers' railways,
Sch. Philomensa is on Parkhursts
railways.

‘,_4—.._——

Fishing Flget Movements.
’Sch Gam‘gia na arrived at Canso,

‘The sealed boxes are sterilized 5t !

e ——————

gn es 0ood resuits in the hands of theif
Breton fishermen, but their rivals of [l myself!
the Gulf of Gascony, and the Atlantic |

coast of Spain and Portugal prefer
the circular seine, which .is made by
completely surrounding a whole school
of fish with-a vertical net and then
drawing the bottom of the net together
by means of a draw-string. The great
bag thus formed- is gradually con-
tracted by fmauling in, and the im-
prisoned sardines are removed by
means of landing nets.

‘The cireular seine is very effective

.coast is ‘hardly practicable, as ‘was
proved by experiment seven years ago,
The French packers, nevertheless,
would ‘like to have it adopted in or-
der to increase the catch. Some ex-

‘perts recommend the Guezennec net, |
‘lla floating cage of netting, |
front and on top, which is towedl be-}
hind the boat and entraps the sar-|

open

dires as it advances. When the cateh;
s deemed sufficient both openings are |
cloged by grawing cords. The top isj
then reopened and the sardxnes are.re-
mbved with landing n

The French ﬂsher
that an increase
lower the pri(Ze, «a, (
mﬁtant to adop}:"

4 however, fear
the cateh willy
they are re-!
y,jmpmved davice, 3

thmw about 1,590

| ket, a few days. a8go,

| sengers were

‘at the window

| passed it by!

in |

‘and assessed exorbitant-

TR R s S ]

HREE TS

W Hth

s a5 \ Sch. Gladys and Nellie ﬁasi

Another of Her Famous
B1g Fpms.

Three fresh arrivals v&onstituted th

T wharf, Boston, this morning.

25,000 pounds and sch. Elva L. Spur-
ling, 55,000 pounds.

$1.35 to $3 a hundred weight, large
cod, $2.80 to $3, small cod, $2 to $2.50,
hake, 80 cents, and poliock, $L. 25.

Boston Arrivals.
The fares and prices in detail are:

-} . Sch. Gladys and Nellie, 4000 had-

dock, 120,000 cod, 2000 hake, 400 hali-

but.

dock, 2600 cod, 7000 bake, 300 halibut.

‘Sch., Elva L. Spurling, 10,000 had-

6@% 24,000 eod 7,000 hake, 300 cusk,
lock.

iﬁr per cwt.; large
rket cod, $2 to
lock,  $1.26;

Aury, and Agriculture to draw u

receipts of the ifresh fish receipts at

A nice fare is that of sch. Gladya%
and Nellie, Capt. Watts, with 126,000
pounds. Sch, Josie and Phoebe had

Wholesale pricgs on haddock were}

| the Net Weight Law Commltfee, :

| March 3, 1913, and
| fect 18 months from that da.tq. It re

When I wanted t

2 & i
took. the suh-
ay at One Hundred and Tenth street,
Manhattan, and traveled to Rorqugh
hall; then a troiley car ‘carried me to
the ferry and after 4 loug ﬂelay 1
crossed the river.

My plan was to save the tlresame
walk down the once thronged but now
almost deserted Fulton street, Man-

‘hattan. As a time-saver the scheme
‘was a miserable failure; but as a re-

reviver of memories of 40 years ago,
the experience was most {lluminative!

The once arrogant Fulton ferry was
‘on. the bum!?”  The vulgarity of the
slang seems deserved when I recall
the arbitrary manner in which pas-
once herded into its
busy hours. Many' a
I dwelt on Columbia

bcats during
time, when

ieights, as a man of 20,°did I literally

cling to the chain at the back of
the boat—grateful to get across the
river! The boat upon which I crossed
last week had six passengers besides
Al the domination of a mo-
The old ehap
collected five cems‘
and then told me the next boat would
not leave for 20 minutes. We had
speech together, and I reminded him
of the ancient regime. He sighed,
admitted the truth of my criticism,
and said: “Ah, well, we all change;
thig ’ere ferry’s no exception!”

When I reached Fulton ‘market,
however, I was no longer inclined to
agree with the ferryman. The mar-
ket hasn’t changed, except for the
worse, since 1873! ~ It is as damp,
musty .and foul-smelling as it ever
was. The march of improvement has
I sought in vain for
the familiar names of 40 years ago. I
locked for placards announcing broiled
chicken lobsters at 10 cents each. The
ancient yelloew brick hotel across the
street “was still there,” like the flag
over Fort Henry.

My first inquiry was:
board of health?”

No class of citizens has heen more
meanly treated than the generation
after-generation lessees of ‘stalls in
Fulton market!

The place, as it stands today,
absolutely unhealthy! .

‘While millions are bemg expended
on “breathing places” for aliem Ital-
jans, Armenians and Russians of the
East . side, about 500 tax-paying Am-
erican citizens are housed by the ity
authorities: in disgraceful gquarters
rents—just
becanse they are fixtures and can-
fot afford to begin trade anew in a
different part of the town, where heir
best customers from the great h\ i
might not eare to go.

Practically the exaction of rexit fm*n
the Fulton market men is little less
than 'a shameless species of “graft”
hecause the commissioners know ﬁ‘k ey
have the: ‘tradesmen in their power..

Not in many vears have I felt such
indignation toward the .general m&s-
gl;wemmxmq‘v under which large num-
bers of New Yorkers live! = ‘The de-
eline of Fulton street, Manhat
due ito the bridges and the subway;
but. the fish market is an institution
that does not change-—Julius Cham-
bers in the Brooklyn Eagle, f

nopoly had departed!

“Where is-the

is

AR o
Net Weight Law Regulatwm.

appointed h! the
ommerce, - the Treas-

The committe
Becretaries of

ulations for the entomem,mt
neéw net weight law announces tha

is ready to receive recommendations
and suggestions in writing. The first
hearings for manufacturers, ealer
and others interested will
in New York during the wee
9, and’ uzher hearings  will
whenever a.na wherever there
ficlent demamd i
tiig comrnit

partment of Agriculture Bur&mx ﬂf
Chemistry, Washington, D. o
The net weight law was signed

“into ef'

Sch. Josie and Phoshe, 15,000 had-! |

3 quantity. of the con”
packages be pialnly
nntsidgnr each zmck;




 Mackerel prospects are looking bet-
| ter each day .and from the encourag-
ng néws w\red from Liverpool, N. 8,
last evening by its obrrnpbndent at
that place, ‘there is every indication
that the fleet will soon be striking
em. :

According to the leerpool despdatch
2.:0 barrels of mackerel were taken
in the traps at Yarmouth yesterday.
Severa.] ot the netters took fish close
in shore. ' Largeé bodieg of fish are
achooling along the lkoast well in
shore, whicw?ives the best of pros-
peels for olip fleét down ‘lﬁ'ere to
i make Some good hauls.

While mackerel are showing up in
food schodlg off the Cape Shore, there
séems to be Quite a body of fish still

. to the southward, where the: netting

fleet are reaping a ' harvest. Yester-4 Sch.  Annie Hamilton, 300 fresh

day was a banner day for the hoats, | Mackerel.

nearly. all of them being in this meorn- Slch. Two Brothers, 300 fresh mack-
: : erel.

ing with fares' of ' large ' mackerel,
: .ra,u\,mg from 200 tg 2000 :ﬂsu ‘in

Sch. Maxwell,

Sch. Mabel
mackerel.

mackerel

erel.

ergl..

. count. mackerel,

The New Yotk arr;vals in detail
are: o
Netters at New York.

Sch. ‘Gracie Smith, II, 1300 fresh

4

Sch, Jennie H. Gilbert, 1900 fresh-
mackerel,

~Sch. Joker, 1L, 500 fresh mackerel.

erel.

Sch. Jiilia, 200 fresh mackerel, el

500 fresh mackerel.
Sch. Pearl, 1000 fresh mackerel,
Sch. Tlorida, 1000 fresh mackerel.

E. Leawtt 1000 fresh

Sch, . Eliza’ A Benner, 800 f{resh

Sc.h Sneed, {,800 fresh mackerel.
Sch, Syivester, 700 fresh mackerel.
Sch. Motor, 1100 fresh mackerel.
Sch. /Cherokee, 1100 fresh mackerel.
; Sch. J. W. Morgan, 800 fresh mack-
mackerel. . erel,
Sch. Theresa, 2500 fresh mackerel.
Sch: Lafayette, 1800 fresh macker-

Sch. William Starbuck, 900
Sch, Mary Emerson, 500 fresh mack-| mackerel. gt

Sch, Julietta, 1200 fresh mackerel.

‘ T‘mes leerpool Carréapondent Sends
Good News—Fish Going Along Well
In-Shore-—Netters Do Well '

Sch. Conquest, 1000 fresh mackerel
Sch. Lewis H. Tottman,. 800 fresh
‘| mackerel.

Sch. Wood and Mack, 800 fresh

Sch. Atlantie, 2500 fresh mackerel.
Sch. ‘\Ietmeomet 2000 fresh mack-

Sch. Heien, 900 fresh maékerel.
Sch. Reliance, 800 fresh mackerel,
Sch. M. Madeline, 900 fresh mack-

»s]en. Eddie A. Minot, 400 fresh magk-
erpl

Sch. Hockomock, 400 fresh mack-
erel.

Sch. Marguerite, 400 fresh mackerel.

¢

FOR SCH. GEORGIA

fCapt John Stream Brmgs a
_Fine Fare in His New
Command.

D

| Just 15 days out, sch. Georgia, Capt.
John ' G. Stream, arrived from a|
‘Georges halibuting trip -this morning |
with 22,000 pounds of the finest kind|l
‘halibut, and about 10,000 poumis ofc
salt cod besides. !
. Tt is Capt. Stream’s first trip in the
| QGeorgia’ since he shifted over f!‘om
| |8ch. Rena . A. Fercy recently _sold to
| Pensacola. The' Georgia’ beha'vedmite-

{ly under her mnew .commander,
 mnice fishing was struck. The hali
. but was purchased at 10 cents a

‘pound for white and eight cents for
gray by the American Halibut
pany.

The only other arrival was sc‘h Bel-
bina' P. Domingoes which b L
down her fare of 100,000 ‘pmm&t o
fresh fish to split.

The gill netters did but little
terday, having n.b(mt 10,000 ‘pou
all

Today’s Arrivals and Rné\aip&_
‘The arrivals and .
are as follows:

capacity,

ary
abandonment

ers of the U
recently. §

| FLOATING  WHALE FACTORIES.

Found Wasteful

and Have Been

Abandoned by Companies.
As @ result of the D#ariment of,

Commerce report on floating factories, ]
none of these will again be used. As
the boilers have not sufficient storage
the whale .
thrown away after the oil had been
extracted. This the report denounced
as too wasteful and in anticipation of
a department regulation prohxbiting‘q
their use the companies have aban-
dened them. v
 The entire suspension of operations|
by one whaling company, the tempor-
suspension of another and the;
of floating factories,
whlch were. severely criticised in _a;§
Department of Commerce report are the:
chief points of interest in the whaling
il situation of the north this year. The
Tyee Whaling Co. of San Francisco,
operating out of Tyee, Alaska, has
uspended operations altogether andj
its equipment. The |

Co., which +‘has a
station on Akutan harbor, Alentian
Islands, wxll not operate this year, buz
will make ‘preparations for an active
With two companies
ut of the field this year the United
itates Whaling Co, which sent i
‘halers north some
: only company in Alaska..
% Thirty-five sperm whales, worth
weré' killed in one day off
Prince of Wales Island by three steam-
mted States Whaling Co.
ywty-five whales, valued
00, were killed during the ﬁr;g
‘weeks of the whaling season.
Alaskans says that indiscriminate
laughter soon will:drive the whales
ut of the North Pacific, and tha.t this|

ill dispose of

Alaska ‘Whaling

Season in 1914,

$490,000,

A

| salmon industry.

Countless mlmn
of herring, now  driven cloge to the
shore by the whales, will stay in ti
‘water, and the salmof, whtck
oh the herring, will stay out in
ater with them, except in
awning  season.
apply the conservation id
whi ng mﬂustr —Fishing

garcasses were

time ago, will be

Ht

That Small Well-Constructed Vessels | ;o) .q around Cape N

%

ts ‘me&mm, $4, um, $3.50; snappers,
.uu;, $3.50; snappers, $2,50. - | medium, §3. 5.

| 1$2; snappers, T5c.

reached the fishing grounds of the
Souty  Channel Wednesday, arrived
ack at T wharf Thursday morning
with a very small trip of fish. As the
big nets were being hauled Wednes-
day afternoon the steam winch broke.
1This made it impossible for the nets
|to be hauléd. They were pulled in by | tom a Cape North and Que
hand, and the steamer was at once halibuting combination . tri

‘theaded for T. wharf. home this morning, hailing I“

{{ from Boston in March last of the fish-
ing sch. Knickerbocker for Seattle on addition, the craf has
| the Pacifie coast to engage in halibut
 fishing, a writer in the Boston Herald
said:
 “These people would shrink with hor- | ovt Monday.
ror at the thought of making such a
veyage in such a vessel had they had
the writer’'s practical experience  in |
making thtee voyages
storm-breeding and desolate cape as
‘an officer of the smartest of the clip-
rer ships of 1850-55. Before any ves-
sel succeeds in rounding Cape Horn
shie will have been tested to her ut-
termost capacity as to her seaworthi-
ness and ability to withstand continu-
ous battles—of perhaps weeks’ dura-.
ticn, with tempests of hurricane force, |
as well asvcombing billows and moun-:
ihe vessel any momentr . T g it s00 pounds. The
+This big-ship mariner has evidently RSOl Bl cod ang h_ad\doak
had no experience in trying out the ;
seagoing qualities of an up-to-date The arrivals and rece&
fishing vessel. ‘If he had, he would || are as follows:
know that they ride the sea when re- | Sch, Gladys and Nel
| quired to in the heaviest galg like a || 125,000 1bs. fresh fish.
| gray gull and are drier than a larger Sch., Patriot, salt drifti
| vessel after the sea gets to running salt cod.
| more or less regularly and long.- In a Sch. Velant, Georges
short sea at the beginning of a gale | 000 Ibs. salt cod. i
they are somewhat wet from spray, § Sch. Massasoit, BaY
but solid water seldom boards these | 000 Ibs. fresh hake.
lively craft, as they manage to keep'| Sch. Mary P. Goular
on-top of even a big comber, which | 120,000 1bs. fresh fisl
frequently comes along backed by an Str. <Mqry 1., 8t
“extraordianry force of the gale. ' The \ fresh fish,
New England fishing vessel, however, | Str. Prince Olaf,
that have recently sailed for the |Ibs. fresh fish.
Pacific coast are equipped with small | Str. Lorena, gill
auxiliary power and are thereby en-  fresh fish. ; .
abled to go through the Strait of Ma- ; Str. Randolph,
gellan, and so avoid the gales that |fresh fish. :
sailing vessels are obliged to encounter | Str. Evelyn H,
in rounding Cape Haorn. fresh fish.

in length and a little less than 100 tons [ 5000 lbs. fresh fis
burden.« She is schooner rigged with = Str. Harold 10,
a very large mainsail, with perhaps as | fresh fish.
much canvas in it as there is in her Str. R. J. Kellie
foresail, staysail, and jib. - She car- |lbs. fresh fish. b
ries but these four lower sails, being Sch. Riehard, Cape N
what is termed “bald-headed,” neither |ro, 80,000 1bs. salt

has she any bowsprit, her jib-stay set- {cod, 20,000 1bs. fre
ting up at the stem; and her forestay
to a timberhead about half way be- | 3
tween her stem and foremast, She | Sch. Cavalier, halibutin
has a snug, weatherly yacht-like hull | = Sch. F‘rances 8. Grneby
| that can navigate any of theg seven
" seas safely if kept off the coast or
reefs and away from collisions, being | Sch. Gladstone, Boston. .
in fact a first-class underwriters’ risk || Sch. W. H. Rider, salt driftin
for the voyage she has undertaken.— |
|Marine Jorunal. ‘

34 75 per cwt.; n;edlum, $4.25; snap-| Drift -eodﬁsh, m
pérs, $3. medium, $4,

Gﬁsk. Ia_rge. $2.25; ‘mediums, si.n" Hake, $1.50.

snappers, $1.25. Pollock, $1.50.
. Hake, $1.50. Haddock $1.50.
Pollock, $1.50. Fresh Flth
m@mk $1.50. :

$1.75; snappers, 75c..

snappers, 76c.
‘ Ca;ge North cod, large $2; medium, All codfish, not gilled, 10c

which

The steam trawler Spray,

dandy fare of 120,000 pounds.
A MISTAKEN IDEA. i Capt. Corkvm went to the

lens where he secured a b

Are Unsafg on Ocean Voyages. cured 80,000 pounds of
wards finishing up on
€00 weight of halibut ws

In commenting upon the department

weight of fresh cod.
The halibut sold this mort
American Halibut Comw :

Other off-shore Tares a
triot from salt drifting
weight of salt cod; Vola
around- this | handlining, 22,000 pounds ;
Mary P. Goulart, Brown's, wi
090 poundg fresh imixed fish; Ma
it from Bay of TFFundy, 'w
rounds. hake.
Sch. Gladys and Nellie brough!
her fare of 125,000 pounds
fish from DBoston, which
splitters this morning. ‘
The gill nétters had abou
pounds of fresh fish vesterd
er Carrie-and Mildred bein

Today’s Arrivals an

The Knickerbocker is about 100 téet Str, Carrie an

TODAY'S FISH MARKET.

L ——

Salt Fish. : ;
75 per cwt.; medl
Ha.ndlme Georges codfish, largg, , ooy m,

Drift. codfish, Large. $4.50 per gm:.. | Cape Norty codfish, lar

.Cape North codfish, large, $4: mml i  Tastern halibut

stern. ha.libut cndﬂsh. large, :4.2
tum, 5

|| mediums, $4.
Cusk, large, 32-25
snappers, $1.25.

Splitting prices:
Haddock, 90¢ per cwt.
Eastern cod, large, $2;
$1.75; snappers, 7be.
. "Western cod, large, $2. 25' mi
it $2; snappers, 75c.
Peak cod, large, ss medium,
!l snappers, 75c, .
Cape North cod, large 32,
$1.75; smappers,

i s Fresh Fish.
Splitting' prices: !
Haddock, 90c per cwt. : 4
Eastern. cod, large, $2; msdium.

Weswm cod, large, $2.25; madmuu. :

Peak cod, large. $2 medium,  $1.75;

-y €

55 snappers, 15ey
_codfish, not ‘gilled, 10¢ per 100
\ds less t’hw the above, :

| pounds less than the above.
Hake, 80c. % Fi




